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Abstract
α-L-Arabinofuranosidase activities of 33 food materials were assayed to produce L-arabinose in foods. The activity of
Flammulina velutipes was highest among the samples. Its optimal pH was 6.5 and its optimal temperature was 40℃. The enzyme
solution was fractionated using anion exchange resin, Toyopearl SuperQ to concentrate the activity and the specific activity





Screening of L-Arabinose Releasing Activity in Food Materials and Evaluation of 
α-L-Arabinofuranosidase Activity in Flammulina velutipes
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